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(EDTA), effect on actomyo- 
sin, 309 

evaluation, beef tenderness, 612 

—-sensory, broilers, 136 

-—smoked frankfurters, 99 

experimentation, natural actomyo- 
sin, 309 

extract-release volume, and beef 
microbial quality, 532 


F 


fat(s), aroma, cooked poultry, ori- 
gin and nature, 436 

—content of beef, influence, 554 

—dietary, eggs, 312 

—external, influence on raw and 
cooked beef, 554, 568 


volatile components, 


fatty acid(s), in butter, 251 

—content, broiler tissues, 136 

—distribution, herring lipids, 13 

—free, taste thresholds in butter- 
oil, 265 

—ripening banana lipids, 482 

menhaden oil, broilers, 


13 
fiber characteristics, muscle stress- 
susceptible animals, 299 
protein extract, rabbit mus- 
cle, 303 
meat during aging, 
fish, ae water, muscle proteins, 


—IMP degradation, 132 
—muscle 5’-nucleotidase, 637 
—unfrozen vs frozen-and-thawed, 


oils, use of semiautomated 
thiocyanate method, 1 
fish protein concentrate (FPC), 
nutritive value, 355 
flavor, banana volatiles, 504 
—butter, free fatty acids, 251 
food quantitation, 
4 


—components, wheat, 493 

—fraction of maple syrup, 105 

—mutton, sensory evaluation, 272 

—smoke effect on bologna, 146 

fluoride, determination in bever- 
ages, 317 

food(s), colorimetry, 349 

—detection and enumeration of 
clostridia, 212 

—polio virus in, processing, 239 

—tyramine, 22 

‘oodstuffs, texture, 458 

food systems, lethality of RF en- 
ergy on microorganisms, 320 

formic acid, determining in frozen 
eggs, 359 

fractionation, fish proteins during 
storage, 59 

—— smoked, evaluation, 


freeze-dried, beef quality, 18 

—gelatin-methyl linoleates, oxida- 
tion, 160 

freeze-drying, autoxidation of 
methyl linoleate, 540 

—polio virus in foods, 239 

—reaction to limited water, 324 

freezer burn, animal tissues, 394 

freezing, sucrose hydrolysis, 378 

fresh produce, in CA, heat of res- 
piration, 261 

frozen, Baltic herring, lipid hy- 
drolysis, 13 

—eggs, acids, 37 

—eggs. determining acids, 359 

—whitefish, muscle deterioration, 1 

fruit comparisons, high resolution 
vapor analysis, 382 


G 


gas chromatography (see: chroma- 
tography, gas) 

gas exchange, preservation, apple 
and potato, 42 

gas uction, growth, clostridia, 


> changes after incubation, 


gelatin-methyl linoleate system, ox- 
idation effects in freeze-dry- 
ing, 160 

gelling heat, protein solutions, 242 

Geotrichum, degradation of DDT 
and DDE, 386 

glucose and glycogen determina- 
tion, one sample, 353 

glucosidase, in vanilla fruit, 235 

glutamic-oxaloacetic 
freezing and thawing, 452 

—role in muscle, 447, 449, 452 

glutamic-pyruvic transaminase, role 
in muscle, 447 

glutamine, amide nitrogen utiliza- 
tion, 430 

glycogen and glucose determina- 
tion, one sample, 353 

glycolytic activity, chicken muscle 
mitochondria, 622 
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to mitochondria, 


grapefruit nootkatone, 484 
owe. determination of proline, 


—Trousseau, anthocyanin pig- 
ments, 415 

grape varieties, composition, 275 

—free amino acids, 274 _ 

—predominant amino acids, 277 

greening, tuna, cause, 156 

—tuna, myoglobin effects, 404 

growth, clostridia, effect of le- 
gumes, 411 

—regulators on pineapples, 577 

gum (see: hydrocolloid sol) 


haddock, irradiation, 27 
ham, dry-cured, trichina viability, 


—enterotoxin-B production, 62 

he e vapor(s), analysis for 
microorganisms, 31 

—analysis, Spanish-type green ol- 
ives, 419 

heat, resistance, Bacillus stearo- 
thermophilus spores, 345 

—respiration, fresh produce in CA, 


2 
—wet and dry, and bacilli spores, 


518 
heating, DDT in chicken, 569 
heating time and dipicolinic acid in 
spores, 343 
hedonic differences, function of 
number of samples, 475 _ 
herring, frozen, lipid hydrolysis, 13 
high resolution vapor analysis, for 
fruit comparisons, 382 
ey content, yeast products, 
4 


histidine and autoxidation of 
methyl linoleate, 540 
homogenates for porcine muscle, 


120 
horseradish peroxidase, bisulfite, 
500 


humidity rearing, pork quality, 600 
hydrocolloid sols, sensory sweet- 
ness, 397 
drogen sulfide, changes in heated 
beef adipose tissue, 10 
—in chicken meat, 443 7 
—contributor to cooked chicken 
aroma, 443 
—poultry fat aroma, 436 
acid, freezing sucrose, 
—enzymatic, freezing sucrose, 378 
—lipid, frozen herring, 13 
—sucrose, and limited water, 324 
hydrolytic enzymes, in bovine skel- 
etal muscle, 401 
hydroxyproline, relation to chicken 
tenderness, 176 
. sorption isobar, freeze- 
dried beef, 18 


I 
alcohols in celery oil, 


—cocoa bean phospholipids, 497 
---microorganisms, head-space va- 
por analysis, 31 
——pectic enzymes in cranberry, 340 
inert gas, under high pressure, en- 
zyme reactions, 370 
» cod muscle 5’-nucleo- 
tidase, 639 
—enzyme action, under high inert 
gas pressure, 370 y 
—sulfite, and Maillard reaction, 


inhibitor specifications, green bean 
esterases, 284 
(IMP), 


oe. fish, 132 

insecticides, organophosphate, and 
ascorbic acid, 551 

invertase, activity, under inert gas 
pressure, 370 

—freezing, sucrose hydrolysis, 378 

ion selective solid state electrode, 
fluoride in bev- 
erages, 31 


HY 
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irradiated, citrus fruits, 
tion, 627 

—fats, volatile components, 335 

—-strawberries, pectin changes, 509 

—tomato mitochondria, properties, 


332 
irradiation, haddock, 27 
—polio virus in foods, 239 
isotope dilution, food flavor, 466 


J 

juiciness, beef, cooking time, 434 
K 

ketones, orange peel oil, 502 


— death, clostridia spores, 


respira- 


L 


labeled flavor compound, in quan- 
titation of components, 466 

lactic acid, in beef muscle and eat- 

_ ing quality, 57 

—frozen eggs, 37 

lactones, taste thresholds in butter- 
oil, 265 

lamb, flavor, 272 

lard, microorganism action, 75 

—peroxides and carbonyls, 75 

legumes, stimulating clostridia, 411 

lemon oil, adulteration, 254 

lethality, RF energy and microor- 
ganisms, 320 

leucoluteolinidin, in grain sorghum, 


203 
whitefish mus- 
cle, 


—in broiler tissues, diet, 136 
—compounds, wheat germ, 581 
—content, herring muscles, 13 
—determining peroxide values, 194 
—hydrolysis, frozen herring, 13 
—oxidation, raw beef, 110 
—Pphospho—,, cocoa beans, 497 
—1in ripening bananas, 482 
—wheat germ, 581 
liquid food systems, RF energy 
and microorganisms, 320 
liver, freezer burn and tempera- 
ture, 394 
—rat, enzymatic activity, 462 
losses, beef, external fat cover, 568 
low-boiling components, cherry es- 
sence, 246 
luteoforol in grain sorghum, 203 
lysine, interference in proline mea- 
surements, 228 
lysosomes, rat liver, 462 


M 


Maillard reaction, and inhibiti 
of sulfite, 641 eee 
athion and ascorbic acid oxida- 
onic acid and meat pigm 
changes, 258 
syrup, fiavor fraction trace 
components, 105 
mass spectrometry, SEE spectrom- 
etry, mass 
maturity date and polygalacturo- 
nase, 527 
measurement, mechanical 
force, uniform cores, 603 
—objective, poultry meat tender- 
ness, 524 
—dquality changes in beef, 18 
meat (see: also specific meats), 
—aging, 69 
—color preservation in fresh, 292 
—cores, uniform for shear mea- 
surement, 603 
—cured, enterotoxin-B, 62 
—fine structure during aging, 69 
—glucose and glycogen data from 
sample, 353 
~—panel studies, 480 
—scallop composition, 471 
—-swelling and beef microbial qual- 
ity, 532 
—tenderness, 69 
menhaden oil, broiler tissues, 136 
metabolic activity, pseudomonas 
cultures from chicken, 280 
methyl linoleate, autoxidation in 
freeze-dried systems, 540 


shear 


—and histidine without water, 540 

—and metals without water, 540 

methyl sulfide, in fermented green 
olives, 419 

—and tomato juice mixtures, 630 

methylation with diazomethane, 
pectin, 191 

metmyoglobin, pigment 
changes, 258 

—protection by nicotinamide, 292 

mevalonic acid, synthesis in or- 
anges and enzymes, 231 

microbiology, apple and potato 
plugs, gas exchange preserved, 


meat 


microorganisms, action in fresh 
lard, 75 

—in beef, 93 

—cheese, for degrading DDT and 
DDE, 386 

—food, characteristics, 32 2 

—foods, chromatographic analysis, 


—lethality of RF energy, food sys- 
tems, 320 

mitochondria, chicken breast mus- 
cle, glycolytic activity, 622 

—fractions of rat liver, 462 

—from irradiated tomatoes, 332 

moisture content of beef, influ- 
ence, 554 

molecular properties, postmortem 
muscle, 183, 196 

molecular weight of pectin, 191 

monitoring irradiated citrus res- 
piration, 627 

mud, sea-bottom, and 
clams, 88 

muscle(s), (see also: specific kinds 
of animals), 

—avian, 42 

—bovine skeletal, physical proper- 
ties, 557 

—chicken sarcolemmae, 165, 172 

—contactility and ATPase, tender- 
ness, 389 

—fish, protein fractionation, 597 

—freezer burn and temperature, 


canned 


94 
water extractable proteins, 
54 
a transaminases, 447, 449, 
45 


—sterile and inoculated, 93 

—stress-susceptible animals, 299 

mutant chicken, tenderness, 142 

mutton, flavor, 272 

myofibrillar protein solubility, tem- 

rature, 183 

my chicken muscle, Z-lines, 

6 


—loss of cohesion in beef during 
aging, 69 

myoglobins, tuna, source of green 
pigment, 404 

myosin heat gelling properties, 242 

myosin-subunits, heat gelling prop- 
erties, 242 


N 


1-naphthaleneacetic acid, pine- 
apple, 577 
nicotinamide, in color preservation 
of fresh meat, 292 
acid, in color preservation 
of fresh meat, 292 
m amide, utilization by 
young rat, 430 
nitrogenous material dialysis tub- 
ing, contaminating collagen, 
nitrogenous substances, in grape 
varieties, 274 
nonprotein nitrogen, changes in bo- 
vine muscle, 196 
—temperature, 196 
nootkatone, photoinduced reduc- 
tion, 484 
5'-nucleotidase, Pacific cod muscle, 


637 
nutritive value, 1,2-dichloroethane- 
extracted FPC, 355 


oO 


odor, components in fermented 
olives, 419 


—synergism in tomato juice mix- 


tures, 630 
off-odors, lipid oxidation, raw 
beef 


oil, essential from celery, 521, 535 
—orange essence composition, 610 
olive(s), ripe and sloughing, 224 
ewes head space vapor, 


onion anthocyanins, 365 
essence oil composition, 


61 
—peel oil, 502 
organoleptic (see also: sensory), 
—changes, whitefish storage, 1 
—evaluation of menhaden oil fed 
broilers, 136 
organophosphate insecticides and 
ascorbic acid oxidation, 551 
oxidation, ascorbic acid and organ- 
ophosphates, 551 
—gelatin-methyl linoleate system, 


160 
—lipid, raw beef, 110 


P 


paired comparisons, coffee evalua- 
tion, 489 
roasted pork muscle, 


papain, serendipity berries, 408 

paper chromatography (see: chro- 
matography, paper) 

paprika bleached, carotenoid deg- 
radation, 287 

paracolobactrum in olives, 224 

pastry tenderness evaluation, 537 

peach fruit volatiles, 618 

peanuts, raw, volatiles, 625 

heat of respiration, 

6 


pectic enzymes in cranberry, 340 

pectin, changes in molecular 
weight, 191 

—changes in ripening strawberries, 


with diazomethane, 
studied by cryoscopy, 
—- studied by cryoscopy, 


pectolytic enzymes and ripe olive 
sloughing, 224 

3’,4,4’,5,7-pentahydroxyflavan, 
grain sorghum tannin, 203 

— horseradish, bisulfite, 


—in vanilla fruit, 235 

peroxides and microorganisms in 
lard, 75 

peroxide values, determining in 
lipids, 194 

pH, actomyosin, 309 

—ascospore production, 248 

—botulism spores, 78 

—changes during aging of chick- 
ens, 6) 

acid in spores, 


—hydrolysis of bean esterases, 284 
—porcine connective tissue, 115 
—sarcoplasmic reticulum, 633 
phenol content of bologna and 
smoke flavor, 146 
paper chroma- 
tographic properties, 2 
atase in beef muscle and 
eating quality, 57 
phosphate metabolites, environ- 
ment on pork, 600 
phospholipids, cocoa beans, 497 
photoinduced reduction, nootka- 
tone, 484 7 
calcium chelators, 


—sarcoplasmic reticulum, 633 
—stress-susceptible muscle, 299 
plgment(*), anthocyanin, grapes, 


—anthocyanin, isolation in straw- 
berry, 

—anthocyanin, sour cherries, 113 

—in beef muscle and eating qual- 
ity, 57 

—changes, raw beef, 110 

—green, formation in tuna, 404 


—meat, changes in beef samples, 
258 


—in paprika, 287 
pineapple, growth regulators, 577 
plugs, fresh apple and potato, 
microbiology, 426 f 
—preserved by gas exchange, mi- 
crobiology, 426 
in foods, processing, 


polygalacturonase, content of dates 
and quality, 527 

—in cranberry, 340 
phenoloxidase in vanilla fruit, 


235 
polyvinylpyrrolidone (PVP), iso- 
lation of strawberry pigments, 


154 
porcine (see: pork) 
pork (see also: pig; ham) 
—connective tissue, 115 
—cooked roasts, trichina larvae, 


210 
—fat, volatile components, 335 
—uniform meat cores, 60 
pork me, connective tissue, 115, 


—phosphate metabolites, 600 
—postmortem changes, 120, 125 
—sarcoplasmic proteins, 148 
—subcellular fraction, 120, 125 
—transaminases, 447, 449, 452 
—water extractable proteins, 547 
pork muscle, pale-soft-exudative 
(PSE), 
—chemical characterization, 115 
—connective tissue, 115, 3 
—palatability, 486 
—sarcoplasmic proteins, 148 
—subcellular fraction, 120, 125 
—water extractable proteins, 547 
pork roasted, muscle characteris- 
tics, 486 
—palatability, 486 
postmortem, beef muscle, protein 
fraction changes, 469 
—changes, pork muscles, 120, 125 
—muscle molecular properties, 
183, 196 
—muscle, transaminases, 447 
gas exchange preserved, 
42 


potentiometric determination of 
fluoride in beverages, 317 

poultry, cooked fat, origin and na- 
ture of aroma, 436 

—tenderness, 524 

preference test, multiple samples 
in, 475 

ae tension of bovine muscle, 

75 


press ie beef external fat cover, 
56 
eee polio virus in foods, 
9 


—tomato volatiles, 53 
. rapid determination in 
grapes and wines, 228 
properties, chemical and func- 
tional, eggs, 312 
—chromatographic, 
amines, 23 
—enzymes in orange mevalonic 
acid synthesis, 231 
—heat gelling, protein solutions, 


phenolic 


tomato mitochondria, 


—molecular, postmortem muscle, 

—physical, beef muscle, 557 . 

of actomyosin, 


—pig and rabbit muscle, 592 

—rheological and foodstuff tex- 
ture, 458 

—sarcolemmae from chicken mus- 
cle, 172 

propionic acid, determining in 
frozen eggs, 

protein(s), fraction changes in post- 
mortem muscle, 

—muscle, fresh water fish, 597 

porcine muscle, 

4 


1 
extractable, pork muscle, 
proteinase in vanilla fruit, 235 
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proteolysis, relationship to tender- 
ness, 196 

proteolytic reaction, postmortem 
in muscle, 469 

pseudomonas, in beef tissue, 93 

—chicken spoilage, 279 

puree, spinach color, 349 


Q 


qualitative analysis, cocoa bean 
phospholipids, 497 
=, changes, freeze-dried beef, 


—control by headspace vapor 
analysis, 31 

—dates and polygalacturonase, 527 

—eating and beef muscle chemi- 
cals, 57 

—haddock to be irradiated, 27 

—microbial in beef, 532 

evaluating tenderness, 


rabbit, actomyosin, 309 

—muscle, calcium chelators, 592 

—muscle fibrillar protein, 303 

—muscle protein solubility, 183 

radi frequency (RF), energy 
lethality, 320 

radiopasteurization, haddock for 
longer shelflife, 27 

radisk anthocyanins, 365 

rat, liver fractions, enzymatic ac- 
tivity, 462 

—young, utilization of amide ni- 
trogen, 430 

— DDT, in chicken tissues, 


respiration, heat of, fresh produce 
in CA, 261 


—mitochondria, from _ irradiated 
tomatoes, 332 

rheological perties, texture of 
foodstuffs, 458 

rhubarb anthocyanins, 365 

rigor, rabbit actomyosin, 303 

—sarcoplasmic proteins, 148 

artificial, peach volatiles, 


—bananas, lipid, 482 
—-strawberries, pectin changes, 509 
roasts, cooked pork, destruction of 
trichina larvae, 210 
hard cooked eggs, discolora- 
tion, 423 


saline model system, heat gelling 
Protein solutions, 


sampie(s), dimension, tenderness 
tests, 

—multiple in preference test, 475 

ow and hedonic differences, 


sapid components, carrots, 392 
sarcolemmae, from chicken mus- 
_ cle, 165, 172 

—isolated, chemical characteris- 
tics, 172 

sarcomere length, tension in bovine 
muscle, 375 

sarcoplasmic protein(s), porcine 
muscle, 148 

—-solubility, temperature, 183 

sarcoplasmic reticulum, calcium 
accumulating, 633 

—fraction, differences in pork 
mucle, 125 

scallops composition, variation, 471 

senescence, pineapple fruit, retard- 
ing, 577 

sensory (see also: organoleptic) 

sensory evaluation(s), beef eating 
quality, 57 

and juiciness, 


—coffees, 489 

—free fatty acids in butter, 251 
—hedonic differences, 475 
sols on sweetness, 


—mutton flavors, 272 

—-sizing samples 480 
—smoked bologna, 1 

—sweetness of sweeteners, 101, 215 


Serendipity berries, intense sweet- 
ener, 408 

sesquiterpene hydrocarbons, essen- 
tial oil from fresh celery, 521 

sex, beef properties, 557 

—beef tenderness, 329 

lamb and mutton, 


shear force, measurement, provid- 
ing uniform meat cores, 603 
—values beef, external fat cover, 


shear resistance vs sample dimen- 
sions, tenderness, 52 
beef tenderness tests, 


shelf life, haddock fillet, 27 

shoulders, dry-cured, trichina vi- 
ability, 530 

significance, tyramine in foods, 22 

sire, beef properties, 557 

— ripe olives and bacteria, 


smoke flavor, bologna, 146 

chloride, botulism spores, 

—trichina viability. 530 

sodium nitrite, botulism spores, 78 

softening, ripe olives, sloughing 
due to bacteria, 224 

softness, dates, polygalacturonase, 


sols, hydrocolloid, sensory sweet- 
ness, 397 

soluble, beef adipose tissues, 10 

solutes, botulism spores, 82 

sorghum, tannins, 203 

sorption isobar hysteresis, detec- 
tion of quality changes, 18 

specifications, standard, Israel 
lemon oil, 255 

spectrometry, infrared, peach vola- 
tiles, 618 

spectrometry, mass, fat volatiles, 
335 


—peanut volatiles, 625 

—whiskey components, 587 

spectrophotometry, reflectance, 
beef pigment changes, 258 

spinach puree, data correlation, 


spoilage, due to Byssochlamys 
—chicken, due to pseudomonas, 
279 


—ripe olives, sloughing, 224 
spore(s), asco—, production, 248 
—bacilli, survival, 518 

chemical composition, 


—bacillus and dipicolinic acid, 343 
—bacillus, heat resistance. 345 
—Bacillus stearothermophilus, 343, 


45, 346 
—hbotulism Type E, 78, 82 
—. thermochemical death, 


sporulation, bacillus variants, 346 

stability evaluation, sweeteners, 101 

staphyloccal, enterotoxin-B in 
cured meats, 62 

steaming, vacuum, FPC, 355 

sterile, beef tissue, 93 

sterols, banana pulp, 584 

storage, beef, microorganisms, 93 

—fish, IMP degradation, 132 

meat, color preservation, 


2 
—frozen and polio virus in toods, 


—frozen whitefish muscle deteri- 
oration, 1 
—ine,, changes in fish proteins, 


—refrigerated and polio virus in 
foods, 239 

—relation to beef tenderness, 612 

—temperature, freezer burn, 394 

—time, tomato volatiles, 53 

—whitefish, 1 

Strawberry, anthocyanins, 365 

—pectin, 509 

—pigment isolation, 154 

—ripening and pectin changes, 509 

stress-susceptible animals, 
distribution in muscle, 2 

——_. characteristics in muscle, 


subcellular fraction(s), pork mus- 
cle, 120, 125 

—rat liver, enzymatic activity, 462 

substrate, activity of green bean 
extracts, 284 

succinic acid, frozen eggs, 37 

sucrose hydrolysis, dehydrated 
food, 324 

sugar, egg roll discoloration, 423 

sulfhydryl, changes in heated beef 
adipose tissue, 10 

—content of chicken breast, 290 

sulfite inhibition and Maillard re- 
action, 641 

sulfur dioxide, free, Maillard reac- 
tion, 

survivor curves, bacilli spores, wet 
and dry heat, 518 : 

heat of respiration, 


sweetener(s), dihydrochalcone, 
evaluation, 101 

—measuring relative sweetness, 215 

—mixtures, relative sweetness, 215 

—new intense, serendipity berries, 


408 
sweetness, hydrocolloid sols, 397 
—relative measurements, 215 
. in tomato juice mix- 
tures, 630 
synergistic effects, among sugar 
mixtures, 215 
flavor components, 


T 


tannins, sorghum, 203 

taste evaluation, rib steak, uniform 
samples, 480 

te thresholds, butter volatiles in 

deodorized butteroil, 265 

temperature,’ avian muscle cold 
shortening, 42 

—freezer burn, 394 

— incubation, botulism spores, 82 

——_ botulism Type E spore, 78, 


—muscle protein solubility, 183 
—processing, FPC, 355 
—pseudomonas chicken spoilage, 


—rearing, pork quality, 600 

—sarcoplasmic reticulum, 633 

tenderization, chicken muscle, 176 

tenderness, beef, considerations for 
evaluations, 612 

—beef muscle, and free amino 
acids, 329 

—beef, sensory differentiation, 434 

—breast muscle of chicken, 142 

—evaluation, pastry, 537 

—juiciness, 434 

—meat, 69 

—natural actomyosin, 571 

—poultry meat, measurement, 524 

—relationship of ATPase and mus- 
cle contractility, 389 

excised bovine muscle, 


terpene hydrocarbons, fresh celery 
essential oil, 521 

texture, profiles of foodstuffs, 458 

thermal death point, trichina lar- 
vae in pork, 210 

thermochemical factors, clostridia 
spore death, 561 

thiocyanate method, lipid peroxide 
values, 194 

—semi-automated, for peroxide 
values, 194 

olds, sweetness evaluatic ns, 


—taste, butter volatiles, 265 

—in tomato juice and methyl sul- 
fide mixes, 630 

tissue, pork connective, 115 

tomato, juice and methyl sulfide 
mixtures, 630 

—mitochondria from irradiated 
fruits, 332 

—plants, arsenic residue, 295 

—volatiles, 53 

botulinum in crayfish, 


—production in crayfish foods, 
268 


transaminase, activity, postmortem 
muscles, 447 
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ore white and red muscle, 


—skeletal muscle, 447, 449, 452 

triangle test, smoked frankfurter 
evaluation, 99 

larvae, destruction § in 

cooked pork roasts, 210 

—thermal death point, 210 

Trichinella spirales, viability in 
dry-cured pork, 530 

2,4,5-trichlorophenoxyacetic acid, 
pineapples, 577 

trimethylamine oxide, distribution 
in green tuna, 156 

—green tuna, 156 

—tuna greening, 404 

triterpenes, banana pulp, 584 

trypsin, activity, under inert gas 
pressure, 

—serendipity berries, 408 

egg roll discoloration, 
423 


tubing, contamination of acid- 
soluble collagen, 52 

tuna, greening, 156 

—myoglobins, and green pigment, 


404 
turbidity, fibrillar protein extract 
from rabbit, 303 _ 
—porcine connective tissue, 115 
turkey, muscle, cold shortening, 42 
tyramine, analysis in foods, 22 
—content of foods and drinks, 24 
—content, yeast products, 47 
—-significance in food, 22 
tyrosinase activity, under inert gas 
pressure, 370 


U 


ultraviolet radiation, egg roll dis- 
coloration, 423 


v 


vanilla, enzymatic activity during 
growth, 235 

vapor analysis, high resolution, 
fruit comparisons, 382. 

variants, bacillus, sporulation, 346 

variety, fruit, comparison by vapor 
analysis, 

—sour cherries, pigment, 113 

—tomato volatiles, 53 

viability, trichina, dry-cured pork, 


530 
beef microbial quality, 
53 


—curves, sensory sweetness, 397 

—fibrillar protein extract from 
rabbit, 303 

—foodstuffs, texture, 458 

—protein muscle extracts, 187 

volatile(s), banana, analysis, 504 

—components, irradiated fats, 335 

—peach, harvesting methods, 618 

—in poultry fat aroma, 436 

~-raw peanuts, 625 

—tomato, 53 

—wheat flavor, 493 


w 


water, egg roll discoloration, 423 

—extractable proieins, pork mus- 
cle, 547 

—holding capacity and beef qual- 
ity, 532 

—limited concentration, reaction 
at, 324 y 

waxing, irradiated citrus respira- 
tion, 627 

wheat, flavor components, 493 

—germ, lipid, 581 

whiskey, composition, 587 | 

whitefish, muscle deterioration, 1 

wines, determination of proline, 


28 
wrapping material, lipid oxidation, 
110 


Y 


yeast, products, histamine and 
tyramine content, 47 


Zz 


Z-lines of myofibrils, chicken, 
treatment and aging, 606 
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